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Fruit liqueur is an alcoholic beverage obtained by mixing alcohol, sugar and fruits. The final quality of this beverage depends on the appropriate combination of its components. According to the legislation (EC Regulation No. 110/2008), this type of product must contain a minimum alcoholic strength by volume of 15% and a minimum sugar content of 70 to 100 g dm-3, variable with the type of fruit. In this work the influence of distillate types (grape marc spririt or wine spirit), sweetener (sugar or honey) and fruit quantity were study for blueberry liquor preparation. To evaluate the characteristics of different produced beverages, alcoholic strength, dry matter, total acidity, fixed acidity, volatile acidity, pH, chromatic characteristics, methanol, acetaldehyde, fusel alcohols and ethyl acetate concentration were determined. According to the factorial ANOVA results, three studied factors significantly influenced the physicochemical composition of the liqueurs, and the quantity of fruit was the most discriminating factor, except the CIELAB colour and reducing sugar. The kind of distillate used in the different produced beverages influenced significantly the volatile composition of the final product. 
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